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Mary lefeley 


Litho in U.S.A. 
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We wish to acknowledge the fine spirit of 
co-operation by the organization members 
and the community at large including the 
merchants and business firms, without which 
this book could not have been possible. 


FEE SA SA SR SR SE SS I I YE SE IES IE 


MESSAGE FROM THE PUBLISHER 


This book has been published through the com- 
bined efforts of our company and the organiza- 
tion whose name appears on the cover. 


We sincerely hope that you will enjoy it's use. 
Should you want extra copies of this publication 
for your friends, relatives or neighbors, you can 
purchase them from the organization. 


If you know an organization or club that would 
wanta project that would give them a guaranteed 
profit, without cost or investment, they can ob- 
tain full information by writing to our company 
at the address below. We specialize in the pub- 
lishing of: 


Cook Books 

Recipe File Books 

Date Books 

Membership Directories 
Birthday & Anniversary Calendars 
Police Calendars 

Fire Calendars 

Civic Directories of your Town 
Town Brochures 

Drug Abuse Brochures 

School Days & Memories Books 


YOUR ORGANIZATION CAN MAKE 


$200 to $2,000 
WITH ONE OF OUR PROJECTS 


Write to:. Project Department 


Women's Clubs Publishing Co., Inc. 


323 South Franklin Street 
Chicago, Illinois 60606 
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BARBI'S PICKLED EGGS 


1 doz. eggs 
1 Tbsp. whole allspice 
l pt. white sugar 


Mrs. Barbara B. Thomas 


1/4 c. water, if desired to 
cut vinegar 

1 wide-mouth jar to fit 1 
doz.eggs 


Boil eggs until hard for 10-15 minutes. Peel off shells. Put 
allspice in bottom of jar; place in eggs; fill jar with vinegar to 
neck. Add water if desired. Cover tightly for 3 days and then 


ENJOY! 
EASY CHILI SAUCE 


1 large can tomatoes 
2 small onions 

1/4 c. rounded sugar 
1/2 c. scant vinegar 
1 tsp. cinnamon 


Lillian Horsman 


1/2 tsp. nutmeg 

1/2 tsp. cloves 

1 tsp. salt 

1/8 tsp. cayenne pepper 


Mix all ingredients and cook slowly 11/2 hours. Put in steri- 
lized jar. (I put this in peanut butter jars and leave in refri- 


gerator.) 
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FREEZER CUCUMBER ONION PICKLES Jo Harasen 


2 qt. unpeeled thinly 2 Tbsp. salt 
sliced cucumbers 11/2 c. sugar 
2 sliced onions lc. vinegar 


Mix cucumbers, onions and salt; let stand 2-3 hours. Drain 
and rinse well. Mix vinegar and sugar; pour over vegetables and 
stir until sugar dissolvés and syrup is thin (it will be thick at 
first). Put into plastic containers and freeze. These have a nice 
fresh taste. Do not use cucumbers that are waxed, like the ones 
they have in winter to help keep them fresh. 


PICKLED GREEN TOMATOES Jean Dattilo 
Pickling solution lc. salt 
2qt. water 2 tsp. dill seed 


1qt. cider vinegar 


Choose small, firm green tomatoes; wash thoroughly and pack 
into clean jars. To each quart jar add a sliced garlic clove, a 
stalk celery cut into pieces, and a quarter of green pepper cut 
into pieces. Make solution and boil 5 minutes; pour over toma- 
toes, placing dill seed in each jar. Seal and store 6 weeks to 
cure. 


PIQUANT COCKTAIL MEAT BALLS Ernestine Gillis 
2 1b. ground beef, round 1/4 tsp. pepper 

1c. corn flake crumbs 1/2 tsp. garlic powder 

1/3 c. dried parsley flakes 1/3 c. catsup 

2 eggs 2 Tbsp. instant minced onions 


2 Tbsp. soy sauce 


Heat oven to 350 degrees. Mix ingredients; form into small 
balls size of walnuts. Arrange in 15 1/2x10 1/2x1-inch pan or 
cookie sheet. Makes about 60 meat balls. 


Piquant Sauce: 
1 1-lb. can jellied cranberry 1 12-0z. bottle chili sauce 
sauce 1 Tbsp. bottled lemon juice 
2 Tbsp. packed brown sugar 


Combine ingredients in saucepan and heat, stirring occasional- 


ly until melted. Pour over meat balls and bake uncovered 30 
minutes. Serve in chafing dish or fondue pot. 
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ZUCCHINI BREAD AND BUTTER PICKLES Jean Dattilo 


7-8 medium zucchini 2 green sliced peppers 
~ 8 white sliced onions 1/2 c. salt 

Ice cubes 

Solution: 
31/2 c. sugar : 2 Tbsp. mustard seed 
lc. water 1 tsp. celery seed 
1/2 tsp. whole cloves 1 Tbsp. peppercorns 
11/2 tsp. turmeric 4c. cider vinegar 


Mix vegetables; sprinkle with salt and mix in with ice cubes; let 
stand 3 hours. Drain well. Make solution in large pan; stir well 
until sugar is dissolved. Add drained vegetables. Bring to boil~ 
ing point but do not boil. Pack into hot sterilized jars to over- 
flowing and seal. Makes 6-8 pints. 


Write An Extra Recipe Here: 
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BARBI'S MACARONI SALAD Mrs. Barbara B. Thomas 


1c. elbow macaroni Pepper 

1/4 c. mayonnaise or 1/2 tsp. Adcent 
Fas Whip 1/2 tsp. paprika 

Salt 


Cook macaroni as directed on package; drain. Add mayonnaise 
until macaroni is well coated. Add salt and pepper to taste, then 
Accent. Toss lightly. Top with paprika for color. Variations: 
add 1 can shrimp or tuna or 1 small can mixed carrots and peas 
instead of paprika. 


WILL'S POTATO SALAD Wilbur Thomas 
6 medium diced potatoes 2 Tbsp. pickle juice 

1 medium diced onion 1 tsp. salt 

1/2 c. mayonnaise 1 tsp. pepper 

1 tsp. oregano 1 hard-boiled egg, sliced 

1/2 tsp. garlic powder 1/2 stalk chopped celery 

1/2 tsp. paprika 1 tsp. Accent 


Boil potatoes the night before; let marinate in pickle juice over- 
night. Add onion, salt, celery, pepper, oregano, garlic powder 
and Ac'cent; toss lightly with mayonnaise until coated. Add sliced 
eggs on top. Sprinkle with paprika for color. 


PLEASE PATRONIZE OUR ADVERTISERS 
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BOSTON BAKED BEANS FOR 50 Mildred Lettau 


8 Ib. small pea beans 3c. molasses 
1 Ib. salt pork, scored 3 tsp. salt 
2 large onions 1 tsp. dry mustard 


Pick over beans; wash and parboil 1 hour. In electric oven, 
place scored salt pork in oven; slice onion and put in. Pour beans 
and water into oven; add molasses, salt and mustard. Bake at 
325 degrees 6-7 hours. Add more water as needed. Tastes bet- 
ter after setting overnight after baking. 


BROCCOLI PUFF Anne Adams 
10-oz. pkg. frozen chopped 1/4 c. milk 

broccoli 1 beaten egg 
1/4 c. Miracle Whip 1/4 c. fine dry bread crumbs 
2 oz. sharp yellow American 1 Tbsp. butter 

cheese, or shredded cheese 1 can mushroom soup 


Cook broccoli, omit salt; drain. Place in 10x6x1/2-inch baking 
pan. Stir soup and cheese; gradually add milk, Miracle Whip and 
beaten egg to mixture, stirring until well blended. Pour over broc- 
coli. Combine crumbs and melted butter and sprinkle evenly over 
soup mixture. Bake at 350 degrees 45 minutes. 


1 1/2 QUART BROCCOLI SOUFFLE' Jo Harasen 
8 oz. jar Cheese Whiz 2 10-oz. pkg. frozen chopped 
1 Tbsp. minced onion broccoli 

6 Tbsp. oleo 2 well-beaten eggs 

2 Tbsp. flour 1/2 c. water 


1/2 c. Ritz cracker crumbs 


Thaw broccoli, bring to boil; drain well. Sauté onion in 4 Tbsp. 
oleo; stir in flour. Add water and cook over low heat until smooth 
and thick. Add cheese and stir. Add broccoli to sauce; add eggs 
and mix gently. Pour into greased 1 1/2-qt. casserole and cover 
with butter crumbs, using remaining 2 Tbsp. oleo. Bake at 325 
degrees 45 minutes. Stick knife through center as in a custard; if 
prepared ahead and refrigerated allow 15 more minutes cooking 
time. 


CRUSTLESS SPINACH PIE Jean Dattilo 
1 pkg. frozen chopped spinach 4 eggs 

1/2 lb. cheddar cheese 6 Tbsp. flour 

2c. cottage cheese 1/2 tsp. salt 

1-2 Tbsp. butter 1/2 tsp. pepper 


Thaw spinach; preheat oven to 350 degrees. Drain spinach and 
continued... 3... 6: 
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VFW FUNCTION CENTER 


FOR 
DINNER DANCES 
BANQUETS 
LUNCHEONS 


VF W.- 1093 


LOCATED ON COUNTY ROAD (ROUTE 1A) 
IN HISTORIC IPSWICH, MASS. 
PHONE 356-9706 


Ipswich, Mass. 
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You'll be fascinated watching our True New-England-Vacation 
craftsmen make prized Early Ameri- Mementoes in our Gift 
can reproductions. Shop. Pewter, china, 
Watch them-add their personal crystal, clocks, jewelry, 
touch to each desk, chair, hutch, Candles, etc. Allina unique 
trunk & table. The air is alive with Shop with handcarved | poo 
buzzing saws, tapping hammers, the beams, balcony rails, etc. a ee 
singsong of sandpaper. agiaer 
_Your youngsters will be delighted. g 
Have they ever seen furniture being 


made? By hand? They've seen geese my STUBBRIDGE YANKEE WORKSHOP 


before. But “watch” geese like ours? 


(Harmless, but noisy.) See it all at at IPSWICH, Massachusetts 
Yankee Workshop. 4 Jctn. 133 & 1A; 5 Miles from Crane’s Beach. 


MIKE & SONS OIL SERVICE 
18 Fairview Avenue, Ipswich 
° Phone 356-3488 


METROPOLITAN FURNITURE COMPANY 
3 Topsfield Road, Ipswich 
Quality Furniture - Appliances 
Phone 356-2844 


COUNTRY KITCHEN RESTAURANT 
51 Market St., Ipswich, Mass. 
Serving Breakfast & Lunch 5A.M, 'til 2 P.M. 
Dan Markos Phone 356-7170 


JOHN A. SINGER & SONS 
Mason Contractor 
Brick, Stone, Plaster, Cement, Drilling, Blasting, Trucking 
11 Town Farm Rd. Ipswich, Mass. Phone 356-4201 


Ipswich, Mass. 


Ipswich. — 


CRUSTLESS SPINACH PIE (Continued) 


mix with crumbled cheeses. Beat eggs, flour, salt and pepper; 
combine and mix well. Grease 9-inch square pan with butter; pour 
in mixture and spread evenly. Bake 1 hour. Remove from oven 
and let cool a few minutes. Cut into squares. 


FRIED CABBAGE Barbara A. Martel 
1 large can sauerkraut Salt 

1 large head cabbage Pepper 

1/2 lb. butter 1 onion, optional 


Shred cabbage; boil it and sauerkraut 20 minutes. Drain and 
squeeze dry. Melt butter; add onion, cabbage and kraut, salt and 
pepper and fry 5 minutes. Serve asa side dish. Serves 8-10. 


FRIED ONION RINGS Marge Ryan 
11/2 c. all-purpose flour 3 large Bermuda onions 
11/2 c. beer, flat or active 3/4 c. shortening 


Combine flour and beer; blend thoroughly, use whisk, cover and 
let set no less than 3 hours 20 minutes. Before batter is ready, 
preheat oven to 200 degrees. Place paper towel or brown bag on 
cookie sheet. Cut onions 1/4-inch slices separate and set aside. 
Top of stove, melt in a 10-inch skillet, dip rings in batter, then 
into fat. Turn once; drain and place on middle shelf in oven. To 
freeze, dry, drain and arrange on cookie sheet; pack in bags when 
frozen. To reheat, arrange on cookie sheet and place in a 400- 
degree oven 4-6 minutes. 


PAT'S PARTY POTATOES Patricia Zervas 
8-10 potatoes lc. sour cream 

1 8-oz. crsam cheese 1 tsp. garlic salt 

1 tsp. onion salt Butter 

Paprika 


Boil potatoes; drain. Beat sour cream and cheese until blended; 
add hot potatoes gradually, beating constantly until light and fluffy. 
Season with garlic and onion salts. Spoon into 2-qt. casserole; 
dot with butter and sprinkle with paprika and brown. Also great if 
refrigerated at least 24 hours before baking. Then bake at 350 de- 
grees 45 minutes. Serves 10. 


PLEASE PATRONIZE OUR ADVERTISERS 
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RED CABBAGE Mrs. Mabel C. Kiepaz 


1 large shredded red 1c. sugar 
cabbage 1 pt. white vinegar 
2 large onions, sliced Salt and pepper 


Pour vinegar over cabbage and onions; let saute 1 hour. Put 
salt and pepper to taste; put ingredients in skillet with oil or short- 
ening; cook until tender. Very good hot or cold. 


SPANISH RICE Barbara A. Martel 
1 large can tomato sauce 2 Tbsp. cooking oil 

1 lb. hamburger 1 medium onion 

2c. rice 1 medium pepper 

1 3/4 c. hot water Salt and pepper 


Dice onion and pepper; saute in cooking oil. Add hamburger and 
fry. Add rice, tomato sauce and water; season. Bring to boil, 
cover and simmer on low heat 25-30 minutes. Serves 4-6. 


SPINACH QUICHE Dorothy Riley 
1 frozen pie crust (Mrs. 1 chopped onion 

Smith's is best) 1/2 c. grated cheddar cheese 
4 eggs Salt and pepper 
1 pkg. frozen chopped spinach Dash of dill seed 
i/o ec. milk or light cream 


Simmer spinach until soft; drain well. Beat eggs, milk, add 
spices and cheese. Place spinach and onion on bottom of pie crust; 
distribute evenly. Pour egg/cheese mixture over. This will rise. 
Bake at 400 degrees 35-45 minutes or until set and lightly browned 
on top. Also good substituting zucchini, ham or shrimp in place 
of spinach. 


SWEET/SOUR CABBAGE Lauren Serratore 
8 strips diced bacon 1/4 tsp. paprika 

1 Tbsp. brown sugar 1/4 tsp. dry mustard 

1/2 tsp. salt 1 Tbsp. water 

3 Tbsp. vinegar 1 cabbage 

Pepper 


Use any type cabbage; boil until tender, drain and keep hot. 
Cook bacon until crisp. Combine dry ingredients and add to bacon. 
Add vinegar and water; heat to boiling point. Pour over hot 
cooked cabbage. 
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BARBECUPS Peggy Wells 

3/4 lb. ground beef 2 Tbsp. brown sugar 

1/2 c. Kraft barbecue 1 8-oz. can Pillsbury Tender- 
sauce flake biscuit, ref. 

1 Tbsp. minced onion 3/4 c. shredded sharp cheese 


Brown beef and drain; add sauce, onions and sugar. Press a 
refrigerated biscuit into an ungreased muffin pan, making sure 
dough goes up to edge of cup. Spoon meat mixture into cups and 
sprinkle with shredded cheese. Bake at 400 degrees 10-12 min- 
utes. Makes 12. 


BEEF MARIA Anne Adams 

2 lb. flank steak or London 2 oz.stomato paste or puree 
broil : 1 basil leaf 

4 Tbsp. butter 1c. dry wine 

4 cloves garlic 12 medium mushrooms 

1/3 c. chopped fresh parsley or 2 4-oz. jars boiled 

1/4 tsp. thyme mushroom caps 


1/2 tsp. salt 


Trim fat from steak; slice 1/4-inch thick across grain. Brown 
in butter in Dutch oven; add garlic, parsley, thyme, salt, tomato 
paste or puree and basil leaf. Add red wine. Cook slowly 35 min- 
utes until meat is almost tender; add quartered mushrooms. Con- 
tinue cooking until mushrooms are tender. 


PLEASE PATRONIZE OUR ADVERTISERS 
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GNOCCHI Mildred DeAmerio 


1 2-lb., container ricotta 1 tsp. salt 

cheese 2 tsp. crushed parsley 
Flour flakes 
2 eggs 


Mix all ingredients in large bowl to form a ball; knead on 
floured board until dough is not sticky. Roll into 1/2-inch thick 
sticks; cut into 1-inch lengths. Drop gnocchi into salted simmer- 
ing water and simmer uncovered 10-15 minutes. Drain and serve 
with spaghetti sauce. Can be served with melted butter and gra- 
ted cheese. 


HAMBURGER GOULASH Paul Wells 
1 lb. hamburger Dash garlic salt - 
1 small can French cut Salt and pepper 
green beans Pinch oregano 
1 onion 1/4 c. catsup 


Spray pan with Pam; cook hamburger, loose. Add cut-up onion, 
seasonings and drained beans until meat is almost cooked. Add 
catsup and simmer 5 minutes. Any leftovers could be the base for 
spaghetti sauce. 


HAMBURGER PIZZA Virginia H. Baisley 
1 lb. hamburger 1/3 c. catsup or tomato sauce 
1/2 c. milk 1/2 tsp. oregano 
1/2 to 1 tsp. garlic salt 4 slices Mozzarella cheese, 
2tsp. grated Parmesan grated 

cheese 1 small can mushrooms 
1/2 c. fine bread crumbs 1 small sliced onion 


Mix first 5 ingredients in large bowl; spread in greased 9-inch 
pie plate. Spread catsup over top; sprinkle with oregano, then with 
grated Mozzarella over top. Add onions or mushrooms if desired. 
Bake 20-25 minutes at 400 degrees. 


HAWAIL RIBS Peggy Wells 
4 lb. ribs 1/4 c. soy sauce 

3/4 c. vinegar 1/3 c. cornstarch 

1/4 c. molasses 1/2 c. sugar 

3/4 c. water 3/4 c. pineapple juice 


Cut ribs in 1 1/2-inch strips; brown. Combine and heat until 
sugar is dissolved rest of ingredients. Pour sauce over ribs, 
cover and cook 25-30 minutes. Add pineapple chunks, 2 green 
peppers cut in l-inch cubes. Recover and simmer 10 minutes 
longer. 
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LASAGNA ROLLS Paul Wells 


1 box lasagna noodles 1c. seasoned bread crumbs 
1/4 lb. salami 1 egg 

1/4 lb. provolone cheese 1/4 c. grated Italian cheese 
1/4 lb. pepperoni sausage 1/4 c. wine or beer 


1 lb. hamburger 


Cook noodles according to directions. Mix hamburger, crumbs, 
egg, cheese and wine, like meatball mix. Cut salami, cheese 
and pepperoni into 1-inch strips. Place noodles on table and 
spread hamburger mixture about 2-inches from end of them. 
Place strips of salami, cheese and pepperoni on top of hamburger 
and roll like jelly roll; put toothpicks to hold together. Put in 
Italian sauce and simmer 20 minutes. You'll loveit. — 


STUFFED CABBAGE Lillian Bartnicki 
1 4-lb. cabbage 1/2 tsp. garlic salt 

1 lb. ground beef 3/4 tsp. salt 

1/2 lb. fresh pork 1/2 tsp. nutmeg 

1c. cooked rice 1 medium chopped onion 

1 slightly beaten egg 1 can condensed tomaio soup 
1/4 tsp. pepper 1 can beef broth 


1/4 c. chopped parsley 


Cut core from cabbage; put cabbage in boiling water with salt 
and parboil until leaves start to leave core. Remove with tongs, 
drain in colander until cool enough to handle. Cut tough rib off 
end. Mix meats, rice, egg and seasonings and soup, onion and 
parsley; fill each leaf only enough to be folded by starting from 
the rib end; bring sides over. Put seam side down, cover with 
excess leaves, dot with butter. Pour in broth, simmer 1 1/2 to 
2 hours covered, either top of stove or oven. Serve with catsup 
or sour cream. Serves 6. 


STUFFED CABBAGE Janice Dziadose 
4 lb. hamburger 3 medium onions 

1 lb. ground pork 1/2 lb. salt pork 

1 lb. long grain rice 5 firm heads cabbage, 15 lb. 

3 beef bouillon cubes Large cup tomatoes 


Add fried-out salt pork and onions to hamburger and cooked 
rice. Add bouillon cubes to rice water; salt and pepper to taste. 
Mix well. Cook cabbage and separate leaves. Stuff good scoop 
full of mixture to leaves and roll. Line large roasting pan with 
rolls and cover with can tomatoes. Cover and bake 2 1/2 hours, 
basting every 1/2 hour. Bake at 300 degrees. Makes about 50. 
Use leftover cabbage leaves for lining pan and cover stuffed 
cabbage. 
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SWEET AND SOUR MEAT BALLS Jerry Heigh 


1 9-oz. can pineapple tidbits 1/2 c. vinegar 

1/2 c. brown sugar, light 1 green pepper strips 
1 1/2 Tbsp. salt Red cherries 

1 1/2 Tbsp. cornstarch 2c. water 


Drain pineapple, reserving syrup. Combine sugar, cornstarch 
and salt in saucepan. Add water, vinegar and syrup; heat and 
slowly add dry ingredients until sauce is thick. Add peppers, 
pineapples and cherries. Make meatballs as usual, cocktail size. 
Cook in small amount of fat until browned. Put meatballs into pan 
of sauce and simmer on very low heat, covered, an hour. ‘Stir 
occasionally. Serve hot. 


TROPICAL LAMB MEAT LOAF Marge Ryan 
1 lb. ground lamb Pineapple syrup 

1c. bread stuffing 1/2 c. chopped green pepper 
1 9-oz. can pineapple tidbits 1 beaten egg 


Salt and pepper 


Press ingredients into loaf pan; bake at 300 degrees 1 1/4 hours. 
Pour off drippings. Great for roasted potatoes. 


BAKED CLAM CAKES Jenny Goucher 
1 pt. chopped clams 1 egg 

60 Hi-Ho crackers ‘1 small chopped onion 

1/4 lb. butter Salt 

1/2 c. clam juice or milk Pepper 


Crush crackers in butter; add remaining ingredients. Grease 
cupcake pans with olive oil; fill 3/4 full. Bake at 400 degrees 20 
minutes. 


CORN AND OYSTER STEW Marge Ryan 
1 Tbsp. butter 1 8-oz. can oysters/liquid 
_ 8/4 c. sliced celery 2 slightly beaten eggs 
1 can oyster stew 1/8 tsp. nutmeg 
1c. milk or light cream 1 can creamed corn 


Saute celery in butter; add oyster stew, corn, oysters, cut with 
liquid plus milk or cream. Heat, stirring; do not boil. Pour 
slightly beaten eggs into tureen or bowl; add nutmeg and stir in 
soup. Serve at once. Makes 6 cups. 
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Funeral Howmes INC 
P | 


Funeral Oirecter 


: Se 6 Le" The Comfort Of A Home |. . 
Mi The Consideration 


6 Meetinghouse See 
Green 43 Bow St., Beverly 


356-2911 927-1117 


SEARS. -FORD SALES 
Route 1A: 105°:County: Road 
Ipswich, Mass. 01938 
PHONE. 617-356-2916... 


WHERE YOU 
FIND. THE. KIND 
“OF EXCELLENT SERVICE 
YOU ‘THOUGHT 
~ YOU COULDN'T GET 
= ANYMORE 


. RENT-A-CAR 


Ipswich, Mass. 


Blake and Carleton 


FUNERAL DIRECTORS 
45 North Main Street 
Ipswich, Massachusetts 01938 


Francis B. Carleton Telephone 
David F. Carleton 356-2422 


BEST WISHES 


FROM 


QUINT’S DRUG STORE 


Compliments of 


“WHERE THOUSANDS SAVE MILLIONS” 
¢ SAVINGS ¢ MORTGAGES e LOANS ¢ LIFE INSURANCE 


IPSWICH 
————F ROWLEY 
IPSWICH ESSEX 
SAVINGS 
i BANK IPSWICH MAIN OFFICE 


Open Sat. A.M. 9-12 


Incorporated 1869 


IPSWICH SAVINGS BANK 


23 MARKET ST., IPSWICH 356-2971 


Ipswich, Mass. 
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FISH SCALLOP Eunice Roberts 


1 small onion 11/2 c. mayonnaise 
1c. celery 1/2 tsp. salt 
lc. crabmeat Pepper 
1c. shrimp Worcestershire 
1c. lobster 1c. buttered crumbs 
1c. tuna 

Bake at 350 degrees 20 minutes. 
IPSWICH CLAM CAKES Ruth Litalien 
11/4 c. milk 1 egg 
lc. milk 2 tsp. baking powder 
1/2 tsp. salt 1 pt. chopped clams 


Beat egg; add milk. Mix flour, salt and baking powder; beat by 
hand until smooth. Add clams; stir well. Fry by spoonfuls in 
1/2-inch fat or deep fat until golden brown. 


SCALLOPED CLAMS Ruth Litalien 
1 qt. sea clams, chopped 3 eggs 

1 lb. Saltine crackers 1/4 Ib. butter 

1 qt. milk : Salt and pepper 


In large bowl combine clams, crushed crackers, milk and eggs; 
mix well. Add melted butter, salt and pepper. Turn in large but- 
tered casserole; dab butter ‘on top and bake at 325 degrees 1 hour 
or until golden brown. 


SCALLOPS (baked but like fried) Lillian Greene 
1 1/2 lb. scallops 1 egg 

1/2 tsp. salt 4 Tbsp. melted butter or 
Dash pepper oleo 

1c. Ritz or bread crumbs 2 Tbsp. water 


Mix salt, pepper and crumbs. Beat egg and water. Dip scal- 
lops in crumbs, then egg, then crumbs again. Place on cookie 
sheet and let stand 30 minutes to set. Pour melted butter or oleo 
over scallops and bake at 450 degrees 25-30 minutes. 


’ SCALLOP BOATS Dorothy Leet 
1 Ib. scallops 1 tsp. dry mustard 
5-6 large baking potatoes 1/8 tsp. Worcestershire 
4 Tbsp. oleo 1/2 c. milk 
2 tsp. minced onion 1/4 c. scallop broth 
Salt 


continued: mas.664 
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SCALLOP BOATS (Continued) 


Cover scallops with boiling salted water; simmer 15 minutes. 
Drain, cool and halve. Save broth. Bake potatoes at 450 de- 
grees 45 minutes; halve lengthwise, remove pulp, leaving enough 
to hold shape firm. Mash potatoes; add butter, onions, salt, mus- 
tard and sauce. Enough milk and scallop broth to form stiff mix- 
ture. Stir in scallops, fill potato shells. Heat at 350 degrees to 
serving temperature. 


SHRIMP CHIP BAKE Ruth Litalien 
1 10-oz. can creamed 1 can peas 

shrimp soup, frozen 1/2 c. milk 
1 1/4 c. crushed potato chips 1 7-oz. can shrimp 


Combine soup and milk; heat slowly. Blend with shrimp, peas 
and 1c. potato chips in 1-qt. casserole. Sprinkle remaining 
chips on top and bake at 375 degrees 25 minutes. 


TUNA STUFFED MUSHROOMS Mrs. Mabel C. Kiepaz 
ic. large mushrooms 1 oz. hard cheese, grated 
2 chicken bouillon cubes Dash Lowery's salt 
1c. water Poultry seasoning 
2 oz. tuna, drained and 1 slice bread 
flaked Chopped celery and onion flakes 


Add cubes to water; simmer chopped celery, onion flakes and 
chopped mushroom stems in broth. Combine tuna, crumbs, cheese 
and seasoning. Drain mixture from broth and add to tuna. Add 
broth to moisten stuffing. Fill mushroom cap and place in baking 
dish with broth to keep it from drying out. Bake at 375 degrees 
15 minutes. Complete lunch. 


SPINACH CLAM QUICHE Marge Radicky 
3 slightly beaten eggs 2 Tbsp. minced onions 

lc. light cream 1/2 drained frozen spinach 
1/2 tsp. salt 1/2 c. grated Swiss cheese 
1/8 tsp. pepper 3 Tbsp. grey pouon Dijon 

1 can minced clams mustard 

Fresh mushrooms 1 unbaked pie shell 


Combine all ingredients and pour into pie shell; bake at 375 
degrees 35 minutes or until knife comes out clean. 


PLEASE PATRONIZE 
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STUFFED FISH FILLET IN WINE Mrs. Marie Thomas 


2 1/2 c. dry bread cubes, 1 Tbsp. chopped parsley 
5 slices 1/4 tsp. salt 
3 Tbsp. grated mild cheddar 1/8 tsp. pepper 
cheese : 1/8 tsp. allspice 
1 lemon ; 1 Tbsp. melted butter 
2 Tbsp. onions 1/2 c. dry white table wine 


2 lb. fish fillet 


If fillets are frozen, thaw until separated. Place bread cubes 
and grated cheese in bowl; peel lemon, halve and cut into very 
thin slices, removing seeds. Add to cubes and cheese with onions, 
parsley, salt, pepper and allspice. Toss lightly with fork until 
well blended. Place layer of fillets in bottom of well-greased 
shallow baking dish. Spread stuffing on them and top with remain- 
ing fillets. Brush with melted butter; add wine. Bake at 350 de- 
grees 35 minutes or until done. 


Lillian Horsman 


1c. minced clams 1 egg 
6 Tbsp. oleo 1c. soft bread crumbs, 
2 Tbsp. all-purpose flour 2 slices 


Drain liquid from clams into 2-cup measure; add milk to make 
11/2c. Melt half oleo in saucepan; stir in flour and cook, stir- 
ring until bubbly. Stir in liquid; mix and cook until it thickens; 
cool. Beat eggs andclams. Melt remaining oleo in small skil- 
let; stir in crumbs. Heat and shake skillet until crumbs are light- 
ly browned. Spoon half into 4-cup baking dish; top with clam 
mixture and sprinkle with buttered crumbs. Bake at 350 degrees 
30 minutes or until heated through. 


BAKED CHICKEN BREASTS Virginia H. Baisley 
6 chicken breasts 2c. water 

Salt and pepper 1/2 pkg. dry onion soup 
Paprika 1 can cream of mushroom 
1c. raw rice soup 


Grease 13x9x2-inch baking pan; spread rice on bottom of it and 
add water. Season chicken with salt and pepper; dust with pap- 
rika. Place on top of rice. Sprinkle onion soup over chicken and 
spread soup over it. Cover pan and bake 1 1/4 to 1 1/2 hours at 
350 degrees. Uncover and bake 1/2 hour more. Add a little 
water if rice is too dry. 


PLEASE PATRONIZE 
OUR ADVERTISERS 
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CHICKEN WINGS 


5 lb. chicken wings 
5 OZ. Soy sauce 
1c. white sugar 


Louise Stevens 


1c. brown sugar 
Garlic salt to taste 


Split chicken wings in half; combine remaining ingredients and 
marinate chicken 2 hours or overnight. Bake at 325 degrees 2 
hours uncovered, basting every 1/2 hour. 


CREAMY BAKED CHICKEN BREASTS 


4 whole chicken breasts 


1 can cream of mushroom or 


cream of chicken soup 
6 oz. Swiss cheese, sliced 


Kay Blaquiere 


1/4 c. dry white wine 
2c. seasoned stuffing mix 
1/3 c. melted butter 


Split breasts and remove skin; bone if desired. Arrange in shal- 
low 2-3 quart baking dish. Place 1 1-oz. slice cheese on each 
piece of chicken. Spoon undiluted soup over cheese, then pour 
wine over. Sprinkle stuffing mix over top; drizzle melted butter 
evenly. Bake uncovered in 350-degree oven 55 minutes or until 
breasts are tender and meat is opaque throughout. 


MARINADE FOR CHICKEN 


1/2 c. salad oil 

11/4 c. water 

2 Tbsp. chopped onion 
1 clove minced garlic 
11/2 tsp. sugar 

1 tsp. salt 

1 tsp. chili powder 


Virginia H. Baisley 


1 tsp. paprika 

1 tsp. black pepper 
1/2 tsp. dry mustard 
Dash cayenne pepper 
2 Tbsp. vinegar 

1 tsp. Worcestershire 
1 tsp. Tabasco sauce 


Combine all ingredients; simmer 30 minutes. Marinate cut-up 
chicken several hours. Use marinade for basting chicken while 


barbecuing. 
TURKEY SOUFFLE' 


1 10-1/2 oz. can condensed 
cream of mushroom soup 

1/3 c. milk 

1c. cut-up cooked turkey 
or chicken 


Pat Balboni 


1 16-o0z. can string beans, 
strained 

1/4 c. shredded American 
cheese 

4 well-beaten egg yolks 

4 stiffly-beaten egg whites 


In greased 11/2-qt. casserole blend soup, milk, turkey and 
beans. Bake uncovered at 375 degrees 10 minutes. Stir cheese 


into egg yolks; fold into egg whites. 


and bake 30 minutes. 


Pile on hot soup mixture 
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BREAD STUFFING Peggy Wells 


3/4 - 1 loaf bread 3 stalks celery 
1 egg 2 large carrots 
2 medium onions, quartered Salt and pepper 


Soak bread in cold water.. Grind celery, carrots and onions in 
food chopper; add to bread with egg and juice of vegetables. Add 
salt and pepper; mix thoroughly. This will stuff a 4-5 lb. chicken 
or pork loin. 


Write An Extra Recipe Here: 


-17- Ipswich, Mass. 


-18- Ipswich, Mass. 


IPSWICH 
CO-OPERATIVE 


MEANS CHEVROLET-OLDS 


AUTHORIZED NORTH SHORE SALES & SERVICE 
FOR CHEVROLET & OLDSMOBILE 
A 96 COUNTY RD., IPSWICH ROUTE 1A 


356-2964 | "=o 


COLONIAL TRAVEL AGENCY 


54 CENTRAL STREET AREA 617 
IPSWICH, MASS. U.S.A. 356-4301 
ZIP 01938 


Ipswich, Mass. 


Compliments Of e 


George W. Greene Co. 


* CARPENTRY 
* ROOFING 
* REPAIRS 


* REMODELING 


Ipswich, Mass. 


BANANA BREAD See Helen J. Bowen 


12/3 c. flour 1 tsp. soda 

2/3 c. sugar 1/4 tsp. salt 

1/3 c. shortening, Mazola 2 tsp. baking powder 

2 eggs 3 to 3 1/2 ripe bananas, sliced 


and crushed : 


Use regular bread pan; grease well and flour. Preheat oven to 
350 degrees. Put all ingredients in large bowl except bananas. 
Mix with fork until well blended; mixture will be lumpy and not 
well mixed. Add bananas; mix by hand until well blended. Pour 
into pan and bake 45-50 minutes; test with knife. 


CORN FRITTERS (the easiest) Marge Radicky 
1 egg 1c. pancake mix 
1/4 c. milk 1 can whole kernel corn, drain 


Blend egg and milk; stir in pancake mix, then corn. Do not 
overbeat; will be thick and seem all corn. Drop by teaspoon into 
hot oil and cook until brown 4 minutes. 20-24 fritters. 


HUSH PUPPIES (great with fish and seafood) Marge Ryan 
3c. corn meal 11/2 c. water or beer 

2 tsp. baking powder 1 egg 

11/2 tsp. salt 1 finely chopped onion 

11/2 c. milk 


Mix and drop by teaspoon into hot oil; cook until brown. 
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LEMON BREAD | Marge Radicky 


lc. sugar Grated rind of 1 lemon 
11/2 c. flour 1/3 c. shortening 

1 tsp. baking powder 2 eggs 

Dash salt 1/2 ¢c. milk 


Mix and bake in greased loaf pan 1 hour at 350 degrees. While 
still warm, put on platter and pour over juice of 1 lemon combined 
with 1/4 c. sugar. 


MANDIE'S OATMEAL BREAD Jr. Harasen 
3c. old-fashioned oats 1 yeast cake 

1 Tbsp. salt lc. warm water 

9c. flour 1c. Grandmother's 

4c. boiling water molasses 


Add boiling water to oats and salt; let cool. Add yeast mixture, 
molasses and flour, no kneading. Cover bowl with foil tightly; let 
rise 5-6 hours or overnight. Grease 3 bread pans well; fill half 
full with dough and let rise 1 hour uncovered. Slap about 2 hand- 
fuls cold water on each pan of dough and bake 1 hour at 350 de- 
grees. Brush with milk or butter. 


PUMPKIN BREAD Marge Ryan 
11/4 c. sugar 1/2 tsp. cloves 
1/2 c. salad oil 1/2 tsp. nutmeg 
“2 large eggs 1/2 tsp. cinnamon 
1c. canned pumpkin 1 tsp. soda 
1 2/3 c. flour 1/4 tsp. baking powder 
3/4 tsp. salt 1/4 c. water 


Mix first 3 ingredients; add pumpkin and remaining ingredients. 
Bake at 350 degrees 1 hour. If eggs are not large, use 1/2 c. wa- 
ter and 1/2 c. nuts or raisins which is optional. 


STUFFED SYRIAN BREAD Marge Ryan 
1 pkg. of 3 large Syrian bread 1c. ground chopped pepper 

1 1/2 lb. bulk sausage 12 slices American or cheddar 
1c. finely chopped onion cheese 


Scramble sausage in skillet until nearly done. Saute onion and 
green pepper in sausage drippings until tender; drain off fat. Mix 
onion and pepper with sausage; make pocket in each large bread. 
Line each with 3-4 slices of cheese and spoon 1/3 sausage mix 
into pocket. Bake at 400 degrees 10 minutes 15 minutes before 
serving. 
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ZUCCHINI BREAD Jean Dattilo 


3 eggs 3 ¢. flour 

le. oil 1 tsp. salt 

2c. sugar 1 tsp. baking soda 

3 Tbsp. vanilla 1 tsp. baking powder 
2c. grated zucchini 3 tsp. cinnamon 


1c. chopped nuts 


Beat eggs until thick and creamy; add oil, sugar and zucchini. 
Mix lightly and add vanilla. Sift flour, salt, soda, baking powder 
and cinnamon 3 times; add to previous mixture and blend well. 
Add chopped nuts, lightly floured. Pour into 2 well-greased 
bread pans and bake at 325 degrees 1 hour or until done. 


EASY BUTTERSCOTCH ROLLS Jeanne Donlan 


1 pkg. Pillsbury hot roll mix Light brown sugar 
Butter or oleo , 


Follow directions on box for raising dough. Roll it thin on 
floured board into rectangular shape. Spread liberally with sof- 
tened butter and sprinkle well with brown sugar. Roll and cut 
about 2 1/2-inches wide. Line square pan with waxed paper and 
spread with butter and brown sugar; let rise covered 30 minutes. 
Preheat oven to 400 degrees and bake 30-35 minutes. Turn pan 
upside down and let mixture on bottom run into rolls before re- 
moving from pan. Serve hot as possible. Delicious! Pecans, 
nuts or almond slices may be added to bottom of pan before baking. 


. Write An bxtra Recipe Here: 
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APPLE BROWNIES Patricia Fowler 


1/2 c. butter or oleo 1/2 tsp. salt 

1c. white sugar 1/2 tsp. cinnamon 
1 egg isc. tour 

1/2 tsp. baking powder 3 sliced apples 

1/2 tsp. soda 1/2 c. chopped nuts 


Cream butter and sugar; add egg and beat well. Sift dry ingre- 
dients; add to creamed mixture and blend well. Fold in apples and 
nuts. Bake at 375 degrees 45 minutes in 8x8-inch pan. Batter is 
very stiff when apples are added but evens itself out during baking. 


APPLE WALNUT COFFEE CAKE Elizabeth Stewart 
6 apples, peeled and sliced 3 eggs 

3c. sugar 2 tsp. vanilla 

1 1/2 tsp. baking powder 1 pt. sour cream 

11/2 tsp. soda 3/4 c. brown sugar 

1/2 tsp. salt 2 tsp. cinnamon 

3/4 c. butter or oleo 1c. chopped walnuts 


11/2 c. sugar 


Mix flour, baking powder, soda and salt. Cream butter; gradu- 
ally add sugar. Add eggs one at a time; beat well. Add vanilla 
and dry ingredients alternately with sour cream. Mix brown sugar, 
cinnamon and nuts. Put 1/3 batter into well-greased 10-inch tube | 
pan; sprinkle 1/3 nut mixture, press apples into batter; repeat 2 
more times. Bake at 350 degrees 1 hour. 
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APRICOT RUM CAKE Louise Stevens 


4 eggs 3/4 c. oil 
3/4 c. apricot nectar 3/4 c. confectioners! sugar 
1 box Duncan Hines yellow 11/4 c. oleo 

cake mix 1/2 c. dark rum 


Mix eggs, oil and nectar; add cake mix and beat 4-5 minutes at 
medium speed. Pour into greased floured tube or Bundt pan. 
While cake is baking melt sugar, oleo and rum. As soon as cake 
is done pour mix over it and allow to cool 1 hour before removing 
from pan. Cake is better if allowed to set overnight if possible. 
Bake at 350 degrees 50 minutes. 


BLUEBERRY CAKE Jeanne Donlan 
1/2 c. oleo or butter 1/2 c. milk 

2c. all-purpose flour 2 tsp. baking powder 

1c. sugar 1/2 tsp. salt 

2 eggs 2c. blueberries 


On low speed with mixer, cream butter and sugar until fluffy. 
Add eggs one at a time; mix until blended. Sift dry ingredients 
and add alternately with milk. Add ali berries whole; stir in by 
hand. Grease 9-inch round tube pan or muffin pan, well. Pile 
muffin dough high and sprinkle with sugar. For cake bake at 350 
degrees 55-60 minutes; bake muffins at 375 degrees 25-30 minutes. 


BLUEBERRY PICNIC CAKE Mrs. Barbara B. Thomas 
3 c. all-purpose flour 1 Tbsp. baking powder 

2c. granulated sugar 1 tsp. salt 

1c. butter or shortening 3 eggs 

Grated rind 1 lemon 11/2 c. milk 

1/2 tsp. allspice 2c. blueberries 


Mix flour with sugar; cut in shortening. Remove 1c. mixture 
for topping. Add rind, spice, baking powder, salt to mixture in 
bowl; beat eggs with milk and add. Bake in 13x9x2-inch pan at 
350 degrees 40-50 minutes. Sprinkle berries on top and cover 
with 1c. crumbled mixture. 


BLUEBERRY PUDDING CAKE Elizabeth Stewart 
2c. blueberries 1c. all-purpose flour 

Juice of 1/2 lemon 1 tsp. baking powder 

3 Tbsp. shortening Topping: 

3/4 c. sugar 1/4 c. sugar 

1/2 c. milk 1 Tbsp. cornstarch 

1c. boiling water 1/4 tsp. salt 


continued. .....ee. 
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— TEL. 356-2955 


16 ESSEX ROAD 


GORDON GREENHOUSES, Inc. 


Flowers Arranged For All Occasions 


Distinctive Gifts 


Tel. 356-4877 


Garden Supplies 


} BRUNI FARMS INC. 


Fruits & Vegetables 


ESSEX ROAD 


356-2731 


ZODIAC WALLCOVERINGS 


PAINT & WALLPAPER 
FLOORING, CRAFTS & 
ART SUPPLIES 


Your One Stop 
Decorating Centre 


TELEPHONE 768-6011 


— M & M CONSTRUCTORS INC. 


ELECTRICAL CONTRACTORS & ENGINEERS 


27 PON? STREET 
ESSEX, MASS. O1¢29 


GENERAL MANAGER 
LEROY S. MOORE, JR. 


.~  THOMPSON’S 


Party Goods e Cards 
Stationery 


Ipswich e Andover 


Gourmet Foods 


IPSWICH, MASS. 01938 


ELMwoop 6-2066 


BERNARD M. SULLIVAN 


INSURANCE 
REAL ESTATE 


10 MARKET STREET 
IPSWICH, MASs. 


356-3202 


5 MARKET STREET e IPSWICH, MASS. 


indiow Bookshop 


“DISTINCTIVE GIFTS FROM NEW ENGLAND 


BOOKS e CANDLES e STATIONERY 
GREETING CARDS FOR ALL OCCASIONS 


PAULTIPLE 
USTING 
SERVICE 


REALTOR® - 
GIL FREEMAN, REALTOR 
Complete Real Estate Service 


Two Offices to Serve You 
20 RAILROAD AVE., S. HAMILTON, MASS. — 468-1405 
94 COUNTY ROAD. IPSWICH — 356-2134 


Ipswich, Mass. 


JIM’S CITGO SERVICENTER 
70 Central St. 
IPSWICH, MA 01938 
Phone 356-4951 
A Full Service Station - Jim Martel 


Compliments Of 
WHITE FARMS ICE CREAM 
Route 1A, Ipswich, Mass. 


Compliments 
Of 


MARKUS OIL COMPANY 


YELL - O - GLOW CORPORATION 


FRANCIS L. DOYON 
Builder 
299 Linebrook Road 
Phone 356-4756 


HILL'S OF IPSWICH 
Outfitters For 

MEN - WOMEN - CHILDREN 
Phone 356-2626 


“Capt. Harry’s” 
Gloucester Seafood 
Market and Restaurant 


HARRY & BARBARA ANDERSEN - OWNERS 
JAMES PRATT - MANAGER 


TEL. (617) 356-2677 


66 CENTRAL ST. 
IPSWICH, MASS. 01938 
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BLUEBERRY PUDDING CAKE (Continued) 


Put blueberries and lemon juice in bottom of well-greased 
8x8x2-inch pan. Blend shortening, sugar, milk, flour and baking 
powder; spread over berries. Combine topping ingredients and 
sprinkle over batter; pour 1 c. boiling water over top. Bake at 
350 degrees 50-60 minutes. 


CAKE PAN CAKE Elsa Emmons 
11/2 c. flour 6 Tbsp. cooking oil or 

lc. sugar shortening 

3 Tbsp. cocoa 1 Tbsp. vinegar 

1 tsp. soda 1 tsp. vanilla 

1/2 tsp. salt 1c. cold water 


Put dry ingredients into sifter and sift directly into ungreased 
8-inch square cake pan. Make 3 holes in dry ingredients. Pour 
oil into first hole, vinegar into second and vanilla into third. Pour 
cold water over all; stir with fork until evenly mixed. Bake at 
350 degrees 35-40 minutes. Invert to cool; frost with favorite 
frosting. 


CHEESE CAKE (large) Jeanne Donlan 
4 8-oz. pkg. cream cheese 1/4 tsp. salt 
1 tsp. vanilla or almond 4-5 eggs 
flavoring 1/4 c. heavy cream, not 
13/4 c. sugar whipped 
2 Tbsp. flour Graham cracker crust 


Eggs should be equivalent to 1c. You may separate them and 
beat each separately, folding stiffened whites into batter at end of 
recipe for chiffon effect. Preheat oven to 450 degrees; butter a 
9-inch spring pan, line bottom and sides halfway up with crust 
(recipe on box). Be sure cheese and eggs are at room tempera- 
ture. Cream cheese with electric mixer; after well creamed add 
sugar, flour and salt, mixing well after each addition. Add eggs, 
or yolks if making chiffon; beat well. Add flavoring and cream. 
Fold in egg whites. Pour into pan onto crust and bake 12 minutes; 
turn down oven to 300 degrees and bake an additional 55 minutes. 
Cool 15 minutes and add following topping. 


Topping: 
2c. sour cream 1 tsp. vanilla or almond 
3 Tbsp. sugar topping 


Blend ingredients well together. Put on cake and return to 
oven; bake at 325 degrees 15 minutes. Then refrigerate until 
completely cool. Remove spring pan side. On top of cake you may 
add crushed pineapple, strawberries, cherries, blueberries or 
whatever your preference. 
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CHEESE CAKE 
1 lb. cream cheese 


3 eggs 
1/2 tol c. sugar 


Peggy Wells 


1 tsp. vanilla 
1 box vanilla wafers 


Cream ingredients until smooth. Line bottom of paper cups, 
muffin size, with small vanilla wafers and fill cup 2/3 full. Bake 
at 350 degrees 15 minutes. Cool and top with cherry pie filling or 


any fruit. 
CHOCOLATE CAKE 


11/2 c. sugar 
1/2 c. shortening 
2 beaten eggs 

1/2 c. milk 

2c. flour 


Mrs. Edna Thomas 


1/2 tsp. baking powder 
1 tsp. vanilla 
1/2 tsp. soda 
1/4 tsp. salt 
1/2 c. cocoa 


Mix cocoa last in with 1 c. boiling water. Cream shortening 
and sugar; add beaten eggs, beaten separately. Add milk, then 
flour with soda and baking powder; add vanilla. Add cocoa and 


boiling water last. 


DOT'S FUDGE SQUARES 


21/2 c. graham cracker crumbs 


1/4 lb. oleo 

2 Tbsp. sugar 

2 cans Borden's Eagle Brand 
condensed milk 


Dot Saulnier 


1 large pkg. chocolate bits 
1 tsp. vanilla 

1c. chopped walnuts 
13x9-inch pan 


Mix melted butter, crumbs and sugar; spread half in bottom of 


pan and pat down. Save half for top. 
late and milk; add vanilla and nuts. 


Pour into crumbs; add re- 


maining crumbs on top. Bake at 375 degrees 20 minutes. Cut 


when cool. 
FRESH APPLE CAKE 


1c. shortening 
2c. sugar 

4 eggs 

3c. four 

2 tsp. soda 


Cream first 3 ingredients. 


Roland J. Clements 


2/3 ce. cold coffee 
2c. walnuts 

4c. raw apples 
2c. raisins 


Sift flour and soda; add this alter- 


nately with coffee. Stir in raisins, apples and nuts. Bake at 350 


degrees 1 hour 10 minutes. 


PLEASE PATRONIZE 
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OUR ADVERTISERS 


In double boiler, melt choco- 


_ 


GLAZED ORANGE CAKE 


1c. oleo 

2c. sugar 

1/2 tsp. vanilla 

2 Tbsp. grated orange rind 
5 eggs 

3c. flour 

1 Tbsp. baking powder 


Lillian Greene 


1 tsp. salt 
3/4c. milk 


Glaze: 


1/4 c. oleo 
2/3 c. sugar 
1/3 c. orange juice 


Butter and flour 10-inch tube pan. Cream oleo and sugar; add 
vanilla and rind. Add eggs one at a time. Sift flour, baking pow- 
der and salt; add alternately with milk, ending with flour. Bake 


at 350 degrees 1 hour. Cool pan on rack 2-3 minutes. 


Pour glaze 


evenly over cake while still hot; allow cake to cool in pan. Good 
if kept in refrigerator. For glaze, heat ingredients until sugar 


melts; pour over cake. 
HAWAIIAN DREAM CAKE 


1/2 c. Crisco Oil 

1 yellow cake mix 

1 large can crushed pine- 
apple, save juice 

1 3-oz. pkg. instant vanilla 
pudding 


Marge Palmer 


1 8-oz. pkg. cream cheese 
lc. milk 

9 oz. Cool Whip 

1 pkg. coconut 

1 pkg. walnuts 


Bake cake according to directions, using pineapple juice and 
adding water to get required amount. Add oil and bake at 350 de- 
grees in well-greased pan. Blend cheese, pudding and milk until 
smooth; fold in pineapple and spread over cool cake. Spread Cool 
Whip on top; top again with coconut and crushed walnuts. 


HOT WATER SPONGE CAKE AND FROSTING 


4 separated eggs 

11/2 c. sugar 

1/2 c. boiling. water 

1/4 tsp. salt 

11/2 c. flour 

1 tsp. baking powder 

1 tsp. lemon or vanilla extract 


Lillian Greene 


Frosting: 


3 3/4 Tbsp. flour 

3/4 c. milk 

3/4 c. granulated sugar 

3/4 c. shortening, half oleo 
1/2 tsp. vanilla 

3/8 tsp. salt 


Beat yolks until thick; gradually add sugar and beat. Add water 
and mix well. Add sifted dry ingredients; mix. Add extract. 
Fold in stiffly beaten whites. Bake in ungreased 10-inch tube pan 
at 325 degrees 1 hour. Invert pan to cool. For frosting cook 
flour and milk until thick, about 10 minutes. Cool. If lumpy put 
through sieve. Cream sugar, shortening, salt and vanilla togeth- 


er; add paste and beat well. 
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LEMON SQUARES 


1 pkg. lemon pie filling 
1/4 c. sugar 


Mrs. Debbie Delaney 


2c. flour 


1c. butter 


Blend ingredients; save 1/2 c. for top. Press into square pan 
and bake at 350 degrees 20 minutes. Make up pie filling following 
recipe on package; pour on top of flour mixture. Add meringue on 
top; add crumbs on top. Bake until brown. 


MIRACLE FRUIT CAKE (4 1/4 lb.) 


1c. sliced dates 

1c. seedless raisins 

2/3 c. butter or oleo 

11/4 c. brown sugar, 
packed 

1/4 c. molasses 

11/2 c. hot water 

2 eggs 


Jerry Heigh 


1 lb. fruits and peels 
1c. chopped nuts 
3c. sifted flour 

1/2 tsp. cinnamon 
1/2 tsp. nutmeg 

1 tsp. soda 

1 tsp. baking powder 
1 tsp. salt 


Combine first 6 ingredients; boil gently 3 minutes. Cool in 
large mixing bowl. Beat in eggs; add mixed fruits and nuts. Sift 
flour, cinnamon, nutmeg, soda, powder and salt; add gradually to 
fruit mixture, beating after each addition. Pour into 9-inch tube 
pan lined with greased waxed paper. Bake at 275 degrees 2 1/2 
hours or until completely baked. Remove from pan; cool thorough- 
ly. Wrap securely in foil and store in clean airtight container in 
cool place. Brandy may be added, a nip. Age 3-4 weeks to im- 
prove flavor. Will store well if wrapped well. 


MOLASSES CAKE SQUARES 


11/2 c. flour 

1/2 c. sugar 

1/2 c. shortening 

1/2 c. water 

1 egg 

1 1/2 tsp. baking powder 
1/4 tsp. baking soda 

1/2 c. molasses 


Helen J. Bowen 


1 tsp. cinnamon 
1/2 tsp. salt 

1 tsp. instant coffee 
1/2 tsp. cloves 


Frosting: 


1/2 box confectioners' sugar 
3 Tbsp. milk 


Use 13x9x2-inch pan. Mix all cake ingredients with electric 
mixer 3 minutes or until well mixed. Pour into well-greased and 
floured pan and bake at 350 degrees 25-30 minutes. Test with 
knife; let cool 10 minutes. Frost with frosting. Better when 


frosted while still warm. 


PLEASE PATRONIZE 
OUR ADVERTISERS 
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PINEAPPLE BROWNIES Alberta Wegzyn 
11/2 c. sifted flour 3 eggs 

1 Tbsp. baking powder 11/2 c. sugar 

1/2 tsp. salt 1c. crushed pineapple 

1/2 tsp. cinnamon 2 sq. chocolate 

3/4 c. butter or oleo 1/2 c. chopped nuts 


1 tsp. vanilla 


Sift first 4 ingredients. Cream butter; add sugar gradually, 
creaming well. Add eggs one at a time; add vanilla, beating well. 
Add dry ingredients; mix thoroughly. Place ic. batter in second 
bowl; add well-drained pineapple and mix well. Add chocolate and 
nuts to remaining batter. Spread 1 1/2 chocolate batter in well- 
greased 9x1l-inch pan; cover with pineapple batter. Drop remain- 
ing chocolate by spoonfuls and spread over top. Bake at 375 de- 
grees 45-50 minutes. 


RHUBARB CAKE Dorothy Lect 
1c. sugar 3/4 c. buttermilk 

1/2 c. shortening 13/4 c. flour 

1 tsp. vanilla 2c. rhubarb 

1 tsp. salt 1/2 c. brown sugar 

1 slightly beaten egg 1/2 c. nutmeats 

1 tsp. soda : 


Mix ingredients as given; it is a stiff batter. Stir in 2c. rhu- 
barb sliced 1/4-inch thick. Pour into 9x13 1/2-inch pan; top with 
1/2 c. brown sugar mixed with 1/2 c. nutmeats. Sprinkle over 
raw dough and bake at 350 degrees 30 minutes. 


RICOTTA FILLED CAKE Jo Harason 
1 pkg. yellow cake mix 4 beaten eggs 

2 Ib. ricotta cheese 1/4 tsp. vanilla 

3/4 c. sugar 


Mix cake according to directions. Grease and flour 13x9-inch 
pan and pour in cake mix. Mix cheese, sugar, eggs and vanilla; 
pour filling over batter evenly. Do not mix with batter. Bake at 
350 degrees 1 hour or until toothpick will come out clean. Cool 
and cut into small pieces. 


SPICE BARS (good) Lillian Greene 
lc. sugar 1 tsp. vanilla 

2c. flour 1/2 c¢. oil 

1 tsp. baking powder 3 Tbsp. molasses 

1 tsp. cinnamon 1c. cold coffee 

1 tsp. soda 2 eggs 

1 tsp. salt continued. ........ 
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SPICE BARS (Continued) 


Frosting: 
1 pkg. confectioners' sugar 1 tsp. melted oleo 
Coffee to make spreading 1 tsp. maple flavoring 
consistency 


Sift dry ingredients; add vanilla, molasses, eggs and oil and 
mix thoroughly. Spread in greased cookie sheet and bake at 375 
degrees 15-20 minutes. When cool, frost. For frosting mix 
sugar, oleo and flavoring, then small amount cold coffee. 


STRAWBERRY TEA CAKE Ruth Brockelbank 
lc. butter 2 tsp. baking powder 

11/2 c. sugar 2 3/4 c. flour 

1/2 tsp. salt le. milk 

1/2 tsp. nutmeg 2 pt. fresh strawberries 

6 separated eggs Confectioners' sugar 

1 Tbsp. grated lemon rind 1/2 pt. heavy cream, whipped 
ltsp. vanilla and sweetened 


Cream butter and sugar in large bowl; add salt, nutmeg, egg 
yolks, rind and vanilla. Beat until light and fluffy. Stir in bak- 
ing powder. At low speed, blend in flour alternately with milk. 
Beat egg whites until stiff; fold into batter. Bake in 10-inch tube 
pan at 350 degrees 1 hour 10 minutes. Remove from oven; cool 
10 minutes. Remove from pan to cooling rack. Before serving, 
sweetened berries and sprinkle top of cake with powdered sugar. 


BITE-SIZE CREAM PUFF Ruth Brockelbank 
lc. water 4 eggs 

1/2 c. butter Whipped Filling: 

1/8 tsp. salt 1c. heavy cream 

1c. flour 2 Tbsp. sugar 


Combine water, butter and salt in saucepan; bring to boil. 
Add flour all at once, stir until it forms a ball. Let cool. Add 
eggs one at a time; cream until smooth. Bake puffs at 450 de- 
grees 15 minutes. Lower oven to 350 degrees 1/2 hour. Grease 
cookie sheet and drop batter from teaspoon. 


CANNERY APPLE PIE Bernice Robishaw 
1c. flour 2 eggs 

11/2 c. sugar 1 tsp. vanilla 

2 tsp. baking powder 3/4 c. chopped walnuts 

1/2 tsp. salt 2c. fresh diced apples 


continued. ...+ee. 
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Ipswich Bottle Shop 


Beer - Wines - Liquor 
164A HIGH STREET 
IPSWICH, MASSACHUSETTS 01938 
Tel. 356-2400 


HOME OF QUALITY 
FURNITURE 
APPLIANCES 


TELEVISION 


Se sag 


ae er st CS 


DEPOT SQUARE 


IPSWICH, MASSACHUSETTS 


TEL. 356-2505 


Ipswich, Mass. 


For 24 Hour WRECKER SERVICE 
CALL 356-5151 


R & R Auto Bopy 
RICHARD MANTHORNE, ROLAND GALLANT 
119 HIGH STREET - IPSWICH. MASS. 01938 


COMPLETE BODY WORK AUTO PAINTING 


Ipswich, Mass. 


CANNERY APPLE PIE (Continued) 


Combine first 5 ingredients; blend well. Stir until no ingredi- 
ents are showing. Batter will be stiff. Add vanilla; mix well. Do 
not use mixer. Add nuts; carefully fold in apples. Use 9-inch pie 
plate and cook 45 minutes at 375 degrees. Best served with van- 
illa ice cream. 


CHERRY PIE Dot Saulnier 
1/2 c. confectioners' sugar 1 can Lucky Leaf cherry pie 
1 3-oz. pkg. cream cheese filling 


1 tsp. vanilla 


Whip cream; add to creamed mixture and spread in 9-inch 
baked pie shell. Pour filling over top. 


MILE HIGH STRAWBERRY PIE Virginia H. Baisley 
1 10-1/2 oz. pkg. frozen 1 Tbsp. lemon juice 

strawberries 2 stiffly-beaten egg whites 
1/2 c. sugar 4 1/2 oz. pkg. frozen whipped 
1/4 tsp. salt topping 


Graham cracker or baked pastry pie shell. Combine frozen 
berries, salt, sugar and lemon juice in large bowl. Whip togeth- 
er. Fold in egg whites and whipped topping. Spread in pie shell 
and freeze several hours. Serve frozen slices topped with more 
berries if desired. 


PECAN PIE Dorothy Riley 
1/4 c. butter 1/4 tsp. salt 
2/3 c. brown sugar, 1c. dark corn syrup 
firmly packed 3 beaten eggs 
1/2 c. white sugar 1c. pecan halves 


Cream butter and sugars together until fluffy. Beat eggs; add 
remaining ingredients and add to sugar. Fold in pecan halves. 
Bake at 450 degrees 10 minutes, then at 350 degrees 35 minutes. 


PLEASE 


PATRONIZE 
OUR 


ADVERTISERS 
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Write Extra Recipes Here: 
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GOOD 'N EASY LEMON DESSERT Virginia H. Baisley 


1c. finely crushed graham 1 tsp. grated lemon rind 
cracker crumbs 3 Tbsp. lemon juice 
2 separated eggs 1 c. Cool Whip 


1/2 c. sugar 


Line ice cube tray with waxed paper; sprinkle 1/2 c. crumbs 
over bottom of it. Beat egg yolks and sugar together until light 
and creamy; cook 5 minutes in top of double boiler, stirring con- 
stantly. Remove from heat; add lemon juice and rind; let cool. 
Fold in stiffly beaten egg whites, then Cool Whip. Pour into pre- 
pared pan; top with remaining crumbs. Freeze 5 hours or until 
firm. Slice and serve frozen. Will keep a week or more frozen, 
kept covered. 


HOT FUDGE SAUCE Virginia H. Baisley 
2 sq. unsweetened chocolate 2c. sifted confectioners' sugar 
1/2 c. butter or oleo 3/4 c. evaporated milk 


Melt butter and chocolate in 1-qt. pan over low heat. Remove 
from heat; add milk and sugar alternately, stirring well. Return 
to heat; simmer 10 minutes, stirring frequently. Makes 2 c. 
sauce; may be reheat ed over boiling water as needed. 


——————————— ee 


PLEASE PATRONIZE 
OUR ADVERTISERS 
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MAINE CRAZY PUDDING (flavorsome Ernestine Gillis 
pudding above a deep pool of luscious sauce) 


1/2 c. granulated sugar 1 tsp. baking powder 

1/2 c. milk 1 tsp. soda 

2 Tbsp. butter 1/2 tsp. nutmeg 

lc. sifted flour 1/2 c. seedless raisins or 
1/2 tsp. salt dates 


Cream butter and sugar; add remaining ingredients, beat well. 
Pour into baking dish. 


Sauce: 
1c. brown sugar 2c. boiling water 
2 Tbsp. butter 2 Tbsp. lemon juice, optional 


Heat; as soon as it comes to boil pour it over batter in baking 
dish. Bake at 375 degrees 1 hour. Serve with cream if desired. 
Serves 8. 


PINEAPPLE. DELIGHT Pat Balboni 
1 large can crushed pineapple 1 lb. pkg. miniature marsh- 
1 pt. whipping cream mallows 


Mix pineapple and marshmallows in large bowl; refrigerate all 
night. Whip cream and fold in. 


PINEAPPLE FLAPPER Jo Harasen 
2c. unsweetened crushed 3 eggs 

pineapple, well drained 11/2 c. sugar 
1/2 lb. graham crackers, 1/4 Ib. butter 

rolled fine 1c. crushed nuts 


Cream butter; add sugar slowly, beating well until all grit is 
gone. Add eggs one at a time; beat until smooth. Fill shallow 
pan with alternate layers of crumbs, pineapple, egg mixture, 
crushed nuts on top. Chill overnight; serve with whipped cream. 


RUSSIAN CREAM Jean Dattilo 
3/4 c. sugar 1c. sour cream 

1 env. unflavored gelatin 11/2 tsp. vanilla 

11/2 c. water 1c. Cool Whip 


Mix first 3 ingredients in saucepan; stir over low heat to dis- 
solve sugar. Remove from heat; blend in sour cream and van- 
nore Chill until slightly thickened. Blend in Cool Whip and chill 
3 hours. 
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SUPER FRUIT COCKTAIL Jeanne Donlan 


3 small cans tropical fruit salad 2 small cans pears 
2 small cans grapefruit 1-2 small cans mixed grape- 
sections fruit and orange sections 
2 small cans mandarin if too sweet 
oranges 3 pkg. frozen melon balls 
2 small cans sliced peaches 3-4 fresh bananas, sliced 
2 small cans apricot halves Cherries, if desired 


Mix and chill, preferably overnight. Serve with sherbet of 
choice. 


Write An Extra Recipe Here: 
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Write Extra Recipes Here: 
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Compliments 


Of =. 


JAKE BURRIDGE 

McCORMACK & SON HARDWARE 
BARBARA & BOB BREAKER 

JENKINS & Mac INTYRE BUILDERS 
IPSWICH VENETIAN BLIND COMPANY 
PETE'S AUTO CLINIC 

PALMER S. PERLEY, Bay Road Gardens 
aoe CAP SEAFOODS 


JOHN'S TEXACO, 3 Topsfield Road 


Ipswich, Mass. 


va Pass | 
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BEST EVER FUDGE Mrs. Anne 8. Morgan 


2 sq. baking chocolate i tsp. vanilla 

Sn oo es ke 1 Tbsp. butter 
2c. sugar 1 Tbsp. marshmallow fluff 
Pinch salt 


— Melt chocolate in milk in pan; cook until thick. Add sugar and 
salt; cook over moderate heat until it reaches soft ball stage. 
Remove from heat; cool to lukewarm. Add vanilla, butter and 
marshmallows; beat until creamy. Pour into buttered 9x9-inch 

— pan and cut into squares when cold. 


WHITE CREAM FUDGE . Jean Dattilo 
an -|_@, cream 1 tsp. vanilla 

3c. sugar 1c. chopped nuts 

1/4 tsp. salt 2-3 Tbsp. marshmallow 

4-6 Tbsp. butter 5 Tbsp. corn syrup 


Mix cream, sugar, salt and syrup together; add butter. Cook 
slowly, stirring constantly until it boils. Cover and cook 3 min- 
utes. Uncover and cook, stirring occasionally to soft ball stage 
or 236 degrees on candy thermometer. Remove from heat; add 
marshmallow and beat a few minutes. Add vanilla and nuts; beat 
a few minutes more. Pour into buttered pan; cut when firm. 


a I 


PLEASE PATRONIZE 
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Write Extra Recipes Here: 


Le  . _Oo—OoOoOoOoOooO 


-38- Ipswich, Mass. 


BROCCOLI CASSEROLE Louise Stevens 


1 large pkg. frozen broccoli 2c. Ritz crackers 
1 can Campbell's cheddar 1/4 lb. oleo 
cheese soup 


Cook broccoli; drain well. Mix it with soup, top with crackers 
and oleo topping. Put crackers in blender until fine. Melt oleo, 
blend with crackers. Bake at 350 degrees 20 minutes or until 
crumbs are brown. 


SCALLOP CASSEROLE Mrs. Edna Thomas 
1 lb. scallops 1/4 c. dry bread crumbs, 
1 can mushroom soup buttered 


Cut scallops into small pieces; place in greased casserole. Stir 
in soup until smooth. Mix in scallops; top with crumbs. Bake at 
450 degrees 20 minutes. 


SHRIMP CASSEROLE Dot Saulnier 
1c. Minute Rice, raw 1 can frozen cream of shrimp 

1 small can shrimp soup 

1 small can tuna fish 1 large can evaporated milk 

1 chopped onion Bread crumbs 


Mix all except crumbs in 1 1/2-qt. casserole. Sprinkle with 
crumbs and bake 45 minutes at 350 degrees. Sauteed peppers and 
mushrooms may be added. 
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‘SQUASH CASSEROLE — Marjorie DeMario 


3c. cooked summer squash 1 8-oz. carton sour cream 
1 small chopped onion 1 stick oleo 
1 can cream of chicken soup 1 8-oz. pkg. Pepperidge Farm 


herb stuffing 


Cook squash and salt together; drain well. Add onion. Mix 
soup and sour cream; melt oleo and mix with stuffing. Line cas- 
serole witn half stuffing mix; put in squash mixture and top with 
buttered dressing. Bake at 325 degrees 20-25 minutes. 


TUNA AND SHRIMP CASSEROLE Mary Kelleher 
1c. cream of mushroom soup 1/2 c. chopped onion 

1/2 c. evaporated milk 1c. chopped celery 

1 6-1/2 oz. chunk tuna, drained 1/2 tsp. salt 

1 5-oz. can tiny shrimp i/2 tsp. pepper 

3/4 c. chopped almonds 1 small c. chow mein noodles 


In 2-qt. casserole mix soup and milk, stirring well. Add next 
7 ingredients and 1/2 c. noodles. Stir to blend well. Sprinkle re- 
ee oes on top. Bake at 350 degrees 25-30 minutes, 
erves 4. 


Write An Extra Recipe Here: 
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OVEN TEMPERATURE CHART 


Se Se eae 250 degrees - 325 degrees F. 
Weer ae. Seo ys oe aes Fae es 325 degrees - 375 degrees F. 
Mederate hot < os so .ca cess cess 375 degrees - 425 degrees F. 
ee ee eee Pee Pee So 425 degrees - 450 degrees F. 
ORY es Bik oe d's CS 450 degrees - 475 degrees F. 
Minutes Temperature 
BREADS 
Be nh as 695 50SEC Eas D0=60 <2. S2 “ ee ree 400 
aes acces cee eS re ree easueeens 400 
SOI oS oc s sare kbs caw ch hae genio A sateen ae aes 450 
Leet en eg ore es ga ee eee ee Peete 400 
Oe ova ie bie ten oes BO a es on pues Se 425 
Commreate oe. 5 oe. ne Ss BOO aS rn aes soe ke -. 400 
rete oS et tere 350 
oT: - ae Sarasa pre ion 325 
PIES 
NI igs ik oven ke asde ae OS er en ee 400 
fel ae Pe dees || ear ene Oa ear eer 400 
Shiels s.sjeu ate Cin Stars States at eee ee ee see. 450 
WCRI GUO Se nS koe 3 Sc See 5s tare peer meeen e pee 300 
COOKIES 
Bia ing Sie VS oR SE Seer rete ee 400 
PRON So Seid es Se. OSI fo Gdaee ae .- 400 
see ee on SAD SCS Per aes as 400 
Molasses Sede stare tee jeneveruretere ORIG St Sane Sate er 350 
CAKES 
fn eee ee Sore eee tees aL eee Sere oe ee 325 
2 aa a paaSbsetors GO Seer cteteveenceor es ssteceretato 325 
OM ce exervuns dees i ince bere wg ee 350 
DOR is oes a wo ORES = SO oc ecets trate gi ae « 375 
TE aoe a Ps es 0 W560 coc ule ois s en ek noes 350 
LS See Pa eerie Se eee ie) Se Seat 375 
POUNMC S=aeye ss teiccie s+) Se QUS9 Oe icrosa ace set seco ByAs 
MEAT AND POULTRY 
IBOCL NAVE = rece wic 5 o0ic vicee es 20 MIN = Onl bes soe oe 300 
Ot MeCiaIN = 6% s.0sa:esc nese -eioce Zo2Min.-tOs br ss% see on 300 
BSCE CONC s so -o ericewiscsia sess ec SOEM Pia LO=Mot— screeds acts s 300 
JEXONE) ek as Seem creer a ee 40 Sait. LOcl DD. 2 cies s cies 350 
Ham, smoked .......... eoes 30 min. tolb. ......... 300 
WI GEOI Ss ox0 o's ts ote so 6 oS sa soem tO 1D. 3s 2 «ss <a 300 
Ss a ee ee PP eR ee Sa mine tO-tb, "so sc ss iA) 
CIC REN eacsseis ar cces cae aod MAN = LOL t bs =. Ss Se ee 350 
Wek asics oe 20: WHI. Obs <= teee 350 
SRLS fee Ce 2: Sree ou Min, 1655 .= Soe 275 
areey. pra Poet ay 1 ee 2 eee ean 300 
2 ee en ee 20 Bre ot 375 


OVEN TEMPERATURE CHART (Continued) 


MISC ELLANEOUS 
SL 2: ne res ele | | ae uae 300 
Custard casserole ........... S(O U Saeco eR, 300 
SOUMIC wg. cue neces caveueanecsire HO=G0> “oo ee ere 
BONOO DOTA ov ica ae ws ow se ae ae. 5 | ZR re Seinen 400 
Baked beans... wecu css vege NONE Boreas Sax ieee 350 
Ne aso gs os OSS oe awe ees aiercreeuene 300 
tee PUAGING oo ceca cae exe SS a eee os O20 
Scalloped potato ........ Siete OOF a Ly ease OO) 
TIME CHART FOR ROASTS 

Kind: Minutes per lb. after searing: 
i 8 Yeap Gata 20 ch: ean aan ne a R= 10-16 

medium . Reha stcesta ieee 17-22 

WOH GONG. <s:6016-00ce se 6 <0 23-30 
Veal, pork, lamb - well done -. 30 
Cured pork - well done........ 40-55 


Broiling: Remove any extra fat from the meat and grease the 
broiler with some of it. Broil the meat over a clear fire or under 
a gas or electric burner. Sear it on both sides and cook it half of 
the required time on each side. 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing 


with a little fat. Sear meat on both sides, then cook more slowly 
until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: Time in Minutes: 

Beef steaks - 1-inch thick ..... Rare or medium, 8-10 
11/2-inch ...... Rare or medium, 10-15 
2=ineh: . 2. Se Rare or medium , 18-25 

Pork chops, €hin. oon. .ecan eis 8-10 

Lamb chops, rib ..... san eee 

Loin or shoulder ...... Seen 8-10 

Mutton chops 1-inch thick ..... 15-20 

Veal cutlets, very thin........ 6-8 

COD Siar iescsais oe. ccace os aeoae Scene llO 


Sauteing or pan frying: Remove any extra fat and dip the meat in 
crumbs, egg and crumbs again (or use a mixture or corn meal 
and crumbs), cook 25 to 30 minutes in a small amount of fat in a 
frying pan, browning first on one side then turning, seasoning 
with salt and pepper, and browning on the other. Example: 
breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on 
ee 


TIME TABLE FOR BROILING AND PAN BROILING (Continued) 


a rack in a meat pan and put pieces of the meat fat in the bottom 

of the pan. Place in a hot oven, 500 degrees F., on the upper 
grate for 10 minutes to sear meat; season with salt and pepper, 
remove to the lower grate of oven; lower temperature to about 300 
degrees F.; baste occasionally until done. Add hot water if neces- 
sary for basting. 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min. ) 
Baking powder biscuit . 450 degrees to 460 degrees 12-15 
BreaGs 2 ra eee eS 350 degrees to 400 degrees 45-60 
Butter cake, loaf ..... 360 degrees to 400 degrees 40-60 
Butter cake, layer .... 380 degrees to 400 degrees 20-40 
Cae, BROS. ooo. ws es 300 degrees to 360 degrees 50-60 
Cake, sponge ......6<< 300 degrees to 350 degrees 40-60 
Cakes fruit-ss35 ; .... 275 degrees to 325 degrees 3-4 hours 
Cookies, thin: ...:.. 02. 380 degrees to 390 degrees 10-12 
Cookies, molasses .... 350 degrees to 375 degrees 18-20 
Cyeam nuts. a: >. sss 300 degrees to 350 degrees 45-60 
WECPINGMUCS a s-e054 6 « --- 250 degrees to 300 degrees 40-60 
MUESNS= (Dep. aes oat 400 degrees to 425 degrees 20-25 
JBAVes oye) tel oe ae ine eee 400 degrees to 500 degrees 20-40 
POMOMOTS se:0°. «cists 6 oeie x 350 degrees to 450 degrees 35-40 
EUG Saxe ere wcosiece eatin osceie 400 degrees to 425 degrees 25-30 


TABLE FOR COOKING CEREALS 


Time in 

Kind and Amount Salt Water double boiler 
Cream of wheat, 1 cup. 11/2 tsp. 4c. 40 minutes 
Corn meal, 1 cup ..... 1 1/2 tsp. 4c. 3 1/2 hours 
RACs t= CUP Se argasvecesenee re 1 tsp. 35C. 40 minutes 
Hominy (coarse) ...... 1 tsp. 5c. 3 hours 

(fine)>S=-3  es 1 1/2 tsp. 4c. 2 hours 
Rolled oats, 1 cup..... 1 tsp. 2 Aso 6. 1 hour 
Cracked wheat, 1 cup.. ltsp. 4c. 4 to 6 hours 


TABLE FOR DRIED FRUITS 


Fruit Cooking Time Amount of Sugar or Honey 
Apricots ....... About 40 minutes 1/4 c. for eachc. fruit 
Jena eee About 30 minutes 1 Tbsp. for each c. fruit 
Peseches-....... About 45 minutes 1/4 c. for eachc. fruit 
PRmIines=2—. —- About 45 minutes 2 Tbsp. for each ec. fruit 
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SAUCES 


— bs Sos eae 

ite Sauce Liqui Materia Fat Seasonin 
Bea ee =e EES See es 
Noo thin = le. milk 1 Tbsp. flour 1 Tbsp. 1/2 tsp. 
No. 2 medium 1c. milk 2 Tbsp. flour 11/2 Tbsp. 1/2 tsp. 
NO23 ess «e-e-lec. milk 3 Tbsp. flour 2 Tbsp. 1 tsp. 
No. 4 thick..... lec. milk 4 Tbsp. flour 21/2 Tbsp. 1 tsp. 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


VEGETABLE TIME TABLE 


Minutes 
Vegetable Boiled Steamed Baked 
Asparagus, tied in bundles .......... 30 
Artichokes, French ....... fe Ree oan AG 45-60 
Beans, Lima, depenate: on age ,.,.... 20-40 - 60 
BGANS = SULING® .. 5 cule ces cee es eels wees 15-45 60 
Beets, young with skins ee ie os 45 60 70-90 


Cabbage, chopped, cut sectional ..... 10-20 25 
Cauliflower, stem down..........+.- 20-30 


Carrots, Gut achOsS sc ecs oso es oes 20-30 4 

CMa Seaiccdicresw ecenere 5 cs aisietele o 76 «eee. 60-90 9 

Celery, cut in lengths 1/2 inch ...... 30 45 

Corn, green, tender................ 9-10 15 20 
Cucumbers, peeled and cut...... wae 20 30 40 
Heeplants WHO: 1. s6.e10 « oie eldsleiseeie te HOU 40 45 
ONTOS ws 2101s. a re'sscuoiece « Ries siorsiecauen sta Jaer4D 60 60 
Parsnips ....... rrr ror See... 75 tS 
Peas, BOON... » 00s 60000 ose e ccksuee eee 35-50 
Peppers 2.6 eevee aidealtatetaSielecesiesgs Stew SOO 30 30 
Potatoes, depending on size ......... 20-40 60 45-60 
Pumpkin, 1nseube@s. 2... csc estees os Scaone 2OU 45 60 
Potatoes, sweet .....eee. Siolretslenstererere 40 40 45-60 
Sl eee ree rere ere 45 

Spinach <a ecsc ees AS Or re rere es 30 

Squash in cubes .........06. 6 oe 20=40 50 60 
Tomatoes, depending on B10 ...0s <a lD 50 15-20 
Turnips, depending ONPSIZC ccs sees sister 30-60 


MEASUREMENT EQUIVALENTS IN METRIC MEASURE 


1 cup = 250 milliliters (ml) 
1/4 cup = 62 1/2 ml 

1 teaspoon = 5 ml 

1 tablespoon = 15 ml 

1 pint = 1.47 liter (1) 

1 quart = 0.951 

1 gallon = 3.81 

1 liter = 2.1 pint 

1 liter = 1.06 quart 

1 liter = 0.26 gallon 
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CANDY THERMOMETER HINTS 


To check candy thermometer accuracy, let stand 10 minutes 
in boiling water. Thermometer should read 212 degrees; if there 
is any variation, subtract or add to make the same degree of al- 
lowance in testing candy. 


Thread ........ 230 degrees to 234 degrees 
Soft ball ..... .. 234 degrees to 238 degrees 
Medium ball.... 238 degrees to 244 degrees 
Firm ball ...... 244 degrees to 248 degrees 
Hard ball ...... 248 degrees to 254 degrees 
Very hard ball.. 254 degrees to 265 degrees 
Light crack .... 265 degrees to.285 degrees 
Hard crack .... 290 degrees to 300 degrees 


TEMPERATURES IN CANDY MAKING 


Fudge, opera creams, penuche and cream candies 
254-236 degrees, soft ball 

Fondants (mints, etc.)........ 234-236 degrees, soft ball 
Marshmallows ........eeee+ 238-240 degrees, soft ball 
Caramel mixtures............ 246-252 degrees, firm ball 
Taffies .........2seeeeeee+-. 254-270 degrees, hard ball 
Butterscotch................. 280-300 degrees, crack 
Brittles .............20.++.++- 290-310 degrees, hard crack 
Boiled frostings: 

1 egg white to 1c. sugar - 238-242 degrees, soft ball or thread 

2 egg whites to 1c. sugar - 244-248 degrees, soft ball or thread 

3 egg whites to 1c. sugar - eet degrees, firm ball or. long 

thread. 


TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


Sponge cake . 275-325 degrees - 40 minutes to 1 hour 
Loaf cake ... 325-350 degrees - 40 minutes to 1 hour 
Cup cakes ... 350-375 degrees - 15 to 25 minutes 
Layer cake .. 375-400 degrees - 20-30 minutes 


FOR THE COOKY JAR 


Cooky dough that is to be rolled is much easier to handle after 
it has been ina cold place 10 to 30 minutes. This keeps the dough 
from sticking, even though it may be soft. If not done, the soft 
dough may require more flour and too much flour makes cookies 
hard and brittle in rolling, take out on a floured board only as 
much dough as can be managed easily. Flour the rolling pin 
slightly and roll lightly to desired thickness. Cut shapes close to- 
gether and keep all trimmings for the last. Place pans or sheets 
in upper third of oven. Watch cookies carefully while baking to 
avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt 
shaker. It saves time. 


-e- 


ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place 
breast up on a rack in a shallow open pan. Cover turkey with fat- 
moistened cheesecloth, large enough to cover top and drape down 
on all sides. Place in preheated oven, 325 degrees F. Do not 
sear; do not add water; do not cover. Basting is unnecessary, 
but if cloth dries during cooking, moisten it with drippings in pan. 
When meat thermometer registers 190 degrees F. (20 minutes be- 
fore turkey should be done) test for doneness. Press fleshy part 
of drumstick between fingers; meat should feel very soft; or move 
drumstick up and down; it should move readily or twist out of 
joint. Roasting Time (stuffed ready-to-cook weight): 


A 19° 3 -lb= tutes «on skass i 3 to 4 hours 

8 to 12-lb. turkey ........... 4 to 5 hours 

12 to 16-lb. turkey ....... .-.-- 0 to 6 hours 

16 to 20-Ib. turkey ........... 6 to 7 1/2 hours 
20 to 24-lb. turkey ...... -.e.. 7 1/2 to9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 
Weight Temperature (Hours) 
BOLD sw o00 v0 0 oe vine, SO OORTROS Fo - o20 see 4to 41/2 
10°to-12= 52 eee Be .. 325 degrees F. ....... 41/2to5 
1940944 = 25 ¥.otss. (S8e Meprees Pra. . 5to5 1/4 
14%0 16 605% ois cic ns SOS Ceprees Fa 3 5... co Bete’ 
2 CS. Se ee so. S25 Geeteceg Ff... 6 to 6 1/2 
13-00-20 ...425 ss ses save 30D Gegrees fo —..< 6 1/2 to7 1/2 
BOONE 2A Sa oy 6b o nn cw eR ne 7 1/2 to9 


Note: If turkey is roasted unstuffed, reduce time approximately 
5 minutes per pound. 


(Half Turkeys) 

Ste 6 asses tke 320 degrees F.- ....... 3103 1/2 
ee as, Sees 9 Fo a 325 degrees F. ....... 3 1/2 to 4 
SONS shar ee aw wee 325 degrees F. ....... 4 to 5 
(Foil Wrapped Turkeys) 

BIOL os ok oc ws sca wk 450 degrees F. ....... 21/4 to 2 1/2 
LB: ln Seer eet reer 450 degrees F. ....... 2 1/2 to 3 
dO oe ae ss ---.. 450 degrees F. ....... 3 to 3 1/4 
Do) Sent errr eee 450 degrees F.  ....... 3 1/4 to 3 1/2 
PALS eS goa er drentey ee oie 450 degrees F. ....... 3.1/2 10.33/74 


INGREDIENT SUBSTITUTIONS 


1 square (1 oz.) chocolate equals 3 tablespoons cocoa plus 1 
tablespoon vegetable shortening. 

1 3/4 cups (approximately) all-purpose flour equals 2 cups cake 
flour. 

2/3 cups honey equals 1 cup sugar plus 1/3 cup of water. 

1 package (8 to 9 oz.) macaroni or spaghetti equals 4 to 5 cups 
cooked. 

1 cup raw rice equals 3 cups of cooked rice, approximately. 

1 1/2 cups corn syrup equals 1 cup sugar plus 1/2 cup of water. 

2 ue cepeoty flour (for thickening) equals 1 tablespoon corn 
starch. 

2 cups ground meat (tightly packed) equals 1 pound. 

3 cups ground meat (loosely packed) equals 1 pound. 

2 1/2 cups raisins equals 1 pound. 

3 cups coarsely chopped nuts equals 1 pound. 

1 cup sweet milk equals 1 cup sour milk plus 1 teaspoon soda. 

1/2 teaspoon soda plus 1 cup sour milk equals 2 teaspoons baking 
powder. 

2 cups equals 1 can (tall) 

2 1/2 cups equals No. 2 can 

3 1/2 cups equals No. 2 1/2 can 

1 lemon (medium) equals 3 tablespoons juice 

1 orange (medium) equals 1/2 cup juice 

2 Tablespoons shortening equals 1 ounce. 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 


Pe sOUES Piceees os -o- slats ce atecsic 3oe sae teaspoons 
AE OTS RDS Petia. onis os + wens ..... tablespoons 
Ge Se re en Se ee cup 

(Ch Sa ee ee eae ee pint 

Cl Sree tes eer Te quart 

1) Bae een eee coe ee pound 

3). See RS Mer ees eae Bae a eal 

Se eee ery 8 ae a gun cupaiee <a le. (4T. -1/4c¢.;8T. -1/2c.) 
ZBCUP Seagate) sitasave\e.o/ece! 6.0 aececerele eueee 1 pint 

I IATAUS secre iece tate’ siaic rote etele: 6 e¥ete eve cecs 1 qt 

AR Ee eve oe euch evalenel crore, tastetscone 1gal 


MEASURES OF FRUITS AND NUTS 


1 pound dates measure about 2 cups 

1 pound raisins, prunes, dried apricots, dried peaches, dried 
pears or dried figs measures about 3 1/4 to 3 1/2 cups 

1 pound dried apples measure about 5 cups 

1 pound cut-up candied fruit peel measures about 3 cups 

1 pound shelled almonds or Brazil nuts measure about 3 cups 

1 pound shelled walnuts or pecans measure about 4 cups 


= 


SUPPER QUANTITY COOKING 


BAKED BEANS FOR 100: 


8 qt. dry beans 
20 qt. salad 
4 ib. butter 
4 qt. cream 


HASH SUPPER FOR 100: 


40 lb. corned beef 

32 qt. potatoes 

20 doz. rolls 

20 qt. chopped cabbage 


CABBAGE SALAD FOR 175: 


20 lb. cabbage 
11/2 qt. Miracle Whip 


HAM SUPPER FOR 225: 


48 lb. canned ham 

24 potato salads (solicited) 

5 lb. coffee 

1 pt. cream 

45 qt. strawberries 

6 pkg. Bisquick equals 
3/4-inch biscuits 


BRAISED BEEF FOR 200: 
65 lb. stew beef 


60 Ib. potatoes 
36 pies 


TURKEY DINNER FOR 250: 


7 turkeys 
75 lb. butternut squash 
20 large cranberry rings 


CHICKEN SHORTCAKE FOR 135: 


60 Ib. chicken 
30 pkg. frozen peas 
12 cans cranberry sauce 


4 lb. salt pork 
20 doz. rolls 
20 pies 

2 Ib. coffee 


5 qt. salad dressing 
5 Ib. butter 
2 Ib. coffee 
4 qt. cream 


4 large cans crushed 
pineapple 
2 bunches carrots 


2qt. milk 

1 Ib. Crisco 

5 to 6c. water 

48 pkg. peas 

8 qt. milk 

6 qt. heavy cream 

1 pkg. Starlac 

lc. sugar, add to Bisquick 


Harvard beets 
Cabbage salad 
40 ib. turnip 
2 Ib. cheese 


75 lb. potato 
10 bunches celery 
44 pies 


3 large pkg. Bisquick 
17 pkg. Flakon corn mix 
2 bunches celery 


ie. 


ass 


